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Application for 
Raw Food Chef Training Bali 2012
4-week Certificate Courses
May 20 – June 17, 2012  
We’re happy you’re interested in joining us for the important role of raw food chef trainee. Who you are and what you do in that position can make a positive impact for us, for you, and, most of all, for the trainees. 

Please complete the following application and submit to rawchef@radiantlyalive.com.
· Completed application

· Part I – Personal Information

· Part II – Questions

· Part III – Contract & Investment 

· Signed Contract
· Photo
Today’s Date:_________________
PART I - PERSONAL INFORMATION: 

Name (First/Last): ______________________ Nickname:_______________

Address:______________________________________________________ 

__________________________________Country:____________________
Email: ________________________ Nationality:____________

Birth Date (MM/DD/YY) ___/___/____   Age at time of course:_____

Sex - Female: ______ Male:______ 
Home Phone: __________________ Mobile Phone: __________________ 

Work Phone: __________________ Other Phone:__________________

Emergency Contact:

Name:________________________ Relationship:____________________ Country:____​​​__________________ Phone #:_______________________ 

How did you FIRST hear about our Raw Food Chef Program?

___Web Search (Google etc)
___Radiantly Alive Newsletter
___Facebook




___Flyer



___BaliSpirit Yoga Website



___BaliSpirit Newsletter 

___YouTube    


___Referral (name)____________

Link via Yoga website (Raw-Vegan.org, etc; please Specify)______________

Other (please specify) ________________________________________

PART II – Questions:
Please respond thoroughly to the following questions on additional paper as needed.

1.  What is your experience with raw living foods and why are they   important to you? 

2. What general kitchen experiences do you have (catering, retreats, classes) and how much of it is related to raw foods? 

3. Please explain in detail the raw food kitchen equipment you are familiar with. [(High powered blenders (Vitamix, K-tech), food processors, dehydrators, mandolins, knives (cutlery skills)].

4. Please tell me about your experience and knowledge of working with fresh produce (recognizing different types of greens, rotating produce etc).

5. How do you feel about working very long days?

6. What can you say about your ability to follow and understand a recipe?

7. Have you done any apprenticing or work trade before? If so, please tell me the details about it. 

8. Please tell us about any other skills or personal trades that you feel would be a benefit in the kitchen?

9. Why do you want to be in the kitchen? What are you looking to   learn and what are you working towards? 

OTHER QUESTIONS

1. What’s your first language? If not English, what is your English language proficiency, both written and oral? 

2. What other languages to you speak?

3. Do you have any physical or emotional health conditions that could affect your participation as an assistant or that we should be aware of?
4. Are you vegetarian? (If yes, what type and for how long for?)

5. Are you currently taking medication? Which ones? Why?

6. Are you allergic to any vegan foods? 
7. Do you ride a motorbike?
YOUR COMMITMENT TO US:

Duties may include -
1. Assistance and support to Chef and Radiantly Alive Team

a. Assisting in the preparation, cooking and serving of all meals (Breakfast, Lunch and Dinner)

b. Following recipes, portion controls, and presentation specifications as set by chef
c. Operating food production equipments which include blenders, food processors, mandolines, knives, etc

d. Transporting food and supplies to serving areas; ensuring that areas are properly set up, assembled and replenished as needed

e. Removing, covers and labels, storing, rotating, and discarding food and condiments after each meal 

f. Ensuring all equipment is cleaned and stored appropriately, and that the overall cleanliness of the kitchen area and dining area is maintained

g. Accepting deliveries, rotating and organizing produce

h. Assist with ordering produce and dry goods 

i. Perform other duties as assigned.

2. Qualities that make an excellent raw chef trainee:

a. Flexibility

b. Independence

c. Initiative

d. Timeliness and responsibility

e. Letting go of other personal or professional commitments for the duration of the program

RAW CHEF TRAINING BENEFITS:

1. All amazing organic living meals for the entire course.

2. Raw living food classes in a small group.

3. Optional participation in morning yoga classes (*when time and responsibilities permit) with world-renowned yoga instructors during the onsite yoga teacher training. 

4. Learn the complete ins and outs of a raw kitchen.

5. Hands on experience with the most amazing tropical and imported ingredients available.

6. Understanding the keys to making raw foods, flavor balancing, and menu planning.

7. Have great fun and make new friends. 

8. Delight in beautiful Bali!

Contract and Investment for 
Raw Food Chef Trainee Position
INVESTMENT & PAYMENT INFORMATION: 

Work/trade investment – Please mark your selection.
_____ $4,000 USD – Raw Food Chef Training (4 weeks)

The first few days before the training session starts will entail, helping set-up and train. There may be an extra day of work post training to wrap-up the session. 

Note: All accommodations and transportation are at your own expense at a place of your choosing.   
A non-refundable, non-transferable deposit ($500 USD) is due with your application. In the event payment is submitted and the training is full, or your registration not accepted, the deposit will be refunded. 

Late Registrations: If you are registering after the balance due date, the full tuition is due with your application to reserve your space. 

BALANCES DUE:

Payment in full is due March 31, 2012.  If we do not receive payment in full by March 31, your place may be offered to someone on the waiting list and the deposit will be forfeited.
* Late fees at a rate of 5 percent compound per calendar month (or part thereof) from the due date until the date of payment will be assessed. Example: An unpaid US$2500 balance will receive $4.17/day fee.
**If any part of the balance is still due at the start of the course, you may be asked to sit out until it is received. Because attendance is required to all classes to meet certification standards, this would affect eligibility in becoming certified.

Please select one payment option and write amount of payment included:

____Direct Bank Transfer 
Account name:  Daniel Arron Horne 

US$ Account number:  004-213625-800    

Bank Name: HSBC 

Bank Address: 

Jl. Basuki Rahmat 106-128 

Surabaya 60271 

Indonesia Swift: HSBCIDJA

Personal Address (if required):

MR DANIEL ARRON HORNE 

TANGSI BUNGALOW BENTUYANG  

UBUD GIANYAR SAKTI UBUD  

SAKTI UBUD INDONESIA
____PayPal (payments@radiantlyalive.com, include additional 4% service charge

____Credit Card (additional 4% charged to cover service fees)

___Mastercard     ___Visa     ___ American Express   ___ Discover

CC # _ _ _ _  _ _ _ _  _ _ _ _  _ _ _ _    Expiration: Month _____  Year ____ 

CVV (back of card):   __ __ __    Name:_______________________________

Billing address (if different from application:

Address:__________________________  City:____________  State:_________

Postal Code:_____________ Country: _______________

Total payment with application:________

REFUND POLICY: 

If a Kitchen chef trainee withdraws from the commitment prior to the start of the training, the $500 deposit is non-refundable and non-transferable. 

If an assistant withdraws from the course: 

· more than 35 days prior to the start of the training, he/she will receive full refund of the additional tuition balance paid.
· 21-35 days, 50%.
· 15-20 days, 25%.
· 1-14 days prior to the start of the Training, or after the course begins, he/she will receive no refund.

Vibrant Living Yoga Code of Ethics

The following ethical guidelines are based on the principles of Yama and Niyama of the Patanjali’s Yoga Sutra.

As a participant in this program, I agree to uphold the following to the best of my ability, while continually expanding my ability to do so:

1. Create Yoga: choose the thoughts and actions that move me (and therefore the world) closer to our highest potential of peace, happiness and harmony.

a. Inquire into myself as to what blocks this.

b. Recognize that I am responsible for my own thoughts and actions

c. Make restitution whenever possible upon realizing my own thoughts and actions that were not in accord with this principle.

2. Do as little harm as possible and create as much good as possible. 

3. Be honest with myself and others. Do what I say I’m going to do. Have integrity. Complete assignments on time. Behave professionally.

4. Avoid complaining and increase gratitude and expressions of gratitude.

5. Take nothing anyone says as true. Utilize healthy skepticism while maintaining openness. Consider all as a hypothesis. 

6. Realize that my most effective sharing comes through who I am, through honestly representing myself, my abilities and limitations. 
As a raw food trainee, I agree that any photos or videos produced by Radiantly Alive may be distributed without limitation through any means and I shall not receive any compensation for my participation. I confirm that any and all material furnished by me for this program is either my own or otherwise authorized for such use without obligation to me or any third party. I also agree to the use of my name, likeness, portrait or pictures, voice and biographical material about me for educational and organizational promotional purposes. I further agree that my participation in the program confers upon me no rights to use, ownership or copyright.  

I release Radiantly Alive, its employees, agents, and assigns from all liability which may arise from any and/or all claims by me or any third party in connection with my participation and role in the program(s).

I understand that Daniel Aaron (founder of Radiantly Alive programs) reserves the right to ask me to leave the program at any time if my behavior is inappropriate, deemed as detracting from the wellness of the group whole, disrespectful to staff or fellow trainees, unethical or violates the ethical guidelines. In these unusual circumstances I understand I will not be refunded the portion of fees unused. 

I understand that if I fulfill all the requirements of the Raw Chef Certification Course, I will receive a certificate of completion. One of these requirements is attendance to all classes and sessions.

I further understand that if I fail to meet all the requirements for any reason I have the option to retake parts of the program at my expense. 

If medical or unusual circumstances prevent me from completing my training, a special consideration may be made for me to retake parts of the program at my expense. Medical records may be required. 

I understand that faculty is subject to change without notice. 

I have read and accept the terms of this contract.
________________________________________ Date:______________

Signature of Applicant 

OR ____________ (Electronic signature – please type in initials)

Did you remember to include?
· Completed application

· Part I – Personal Information

· Part II – Questions
· Part III – Investment Information
· Signed contract 
· Photo of yourself

· Deposit with application
For further information, contact us at:

rawchef@radiantlyalive.com 

(International) +62 878 621 620 28 (UTC/GMT +8 hours)
(Local) 0821 44 8983 40
www.RadiantlyAlive.com

